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Pasteurisation   Generalised. 


A    NEW    ERA. 


_         .   u.    tann    ;.a-t.„n,n-   i>   ,1,..   ^,vat..,    .hnrv   i,n,,rnv.,nnu    m,kt   tl.o 
-Ivnu  ,,!  ,1.0  rn.a,n  sc-pa,a.nr.     I  .a,ryn„,  ,.  ,.,„,,,„^  „,„,  a  n.w  rra    that 

""   '':;;';'''''''^'''''"'  ^'''■'  ''•'■-'-•'''*'■''  -'f""n..a-,.-Mn.an,l,lu.rpn.,I,u-,s 

''  w,  1  l,c  MH,.,  uolconu.d  l,v  ,lK-  ,n,l,;u^nn  aa-..„u  ,:f  ,lu.  nan,.,,  a,,.,.!- 
'v^  th,.  r,m.„„,p„.,„  „f  ,iu.  avn-a,.  raw  „rik  an,l  i,.  pn.hu-is  !,  u,ll 
1^^-  uHcn„u.,|  l,v  ,ia,rynu'n  as  a  practical  at,.l  c-thocn,  „,ea„.  ,,f  nnprnvn,^; 
ii)o  ((iialitv  of  jjjatliercd  croam  huttiT. 


A    XKl.:i)KI)     IMl>R()\l.:.M].:xT     I\     ihtti-.r    .MAKIX,;. 

I'-r  reasons  of  oconomv,  t!,c   farm  separator  plan  of  r.va.n.ries  is 
'■apnllv  sprea.hn.u:.  an.l  will,  no  .jouht.  prevail  in  ,nos,  of  tlu'  churv  conn 
inr>  o,   ,hc  worl,l.       !,  has  rerentlv  n.a.le  ..jrea,  progress  in  ,l,..'rnite,i 
^.air>.  Cana.la,  Anstralasia,  Xow  Zcalan.l,  Kn-lan,l,  Scotland,  etc. 

In  spite  of  all  tliat  can  he  .sai.I  to  the  contrary,  .lairvntrn  are  forced 
to  a.lnm  that  the  crean,  -athere.l  plan  of  creameries  ,Ioes  not  ,,ro<luce 
the  best  butter.  Consi.lerable  loss  is  incurred  in  tlu  sale  of  such 
butter,  particularly  for  export,  and  the  plan  needs  to  he  much  improved 
lie, ore  it  can  be  -enerally  adoiited.  and  ^W.-  the  best  results. 


It  i>  inii)oi>ibli.-  I'l  nuikf  a  uiiifMnn  (jiialilv  cjI  fiik'  kccpiiii;  Imttcr 
uillii'Ut  >wcct  cream,  so  as  to  control  ihr  llavor  ami  kofi)iiii;  (Hia'ily.  It 
is,  also,  next  to  impossible  to  dlitaiii  swnt  nc  am  iVinii  ilu-  aMr.r^c  I'.iriin  r 
imdcr  pre>i'iit  conijitions.  Hxpt  riiiuiits  so  I'ar  niailc  lo  corni-t  tiio  tlavor 
(.;■  ,,\rr  rj],r  (Tcaiii.  liavc  .i^ivi'ii  iiii li llVreiit  louli^  ra-tfuri^atiun  of  our 
fnatu  has  luni  iriiil  aii'l  aliaiuloiicl  li\  >iiur  (.'anailiaii  aii'l  Aimiiraii 
crtamcrifs.  .My  own  rxperifiuc  witii  it  goes  to  sliou  thai  an  oiiiir,'  nf  prc- 
\Lfitioii  is  wortli  icjiio  of  ctiro  I'aiiii  scjiaratcd  cri'ani  slionjil  In.'  tfcatcii  so 
a-  to  kcc]!  swHl  ■ill  tlir  f.iini  ainl  until  it  tea' In  >  tlu'  rreaiiierv.  We  are 
iKiu  iloini,'  so  witli  f;irni  pa-tciiri>atiMii  ,,\  ereatii,  aii'l  from  ihr  jiractiral 
rcMilts  whicli  we  have  alrrad)  oliiaiiml.  we  lan  -afrK  ^a\  liiat  it  ran  lie 
I  lone  li\  the  a\era;^c  fai'mer. 

We  have  lucii  mtiiiiL^-  pa-teiiri>e  1  ereaiii  fnnii  fanner-;  uhieh  re- 
trained perfeetly  swi-et   tive  davs  after  the  dair  •<(  pa-teiirisation. 


'riii':()in"  oi"   ■\i\\'.   xi-.w   ri.w   oi'   cKi-.\.\ii',in'   \\«irk. 

I.  'I  he  i;n  at^  -t  ciuni\  of  swed  milk  an  I  ercam  i^  haiteria.  r.ae;eria 
multiply  with  immeii^i  rapidity,  and  may  L,''ro\v  intM  niillions  in  a  few 
hours. 

_'.  Another  enemy  of  sweet  eream  is  air.  Tlir  kiti'hen  milkhoiise. 
etc.,  where  cream  seitaration  and  other  dairy  oixTatioiis  are  L;eiierallv 
done,  are  tilled  with  bacteria.  Xc\vl\-  sejiarated  eream  is  also  filled  with 
air  by  the  ceiitrifiii;al  motion.  Thi>  air  should  be  expelled  a>  soon  as 
pos<;ible. 

\\'e  must  therefore: — 


r.  De-trov  b.'icteri.a  in  milk  ami  cream  .at  the  earliest  stai;e  of  their 
LM'owth.  as  soon  as  ]iossihle  after  milking',  bv  pasti-itrisation. 

2.  I"ree  the  separated  cream  from  ,air.  iirevent  the  further  tjrowth 
of  bacteria  sjiores.  by  immeditc.  and.  if  possible,  intense  coolin.LT  down  to 
40°  to  45°  Fahr.,  directly  .ifter  pasteurisation. 


I'  XSTI'.I   k'lS  \TI(  i\, 

r\w    >-n,u-.M.Sl1>    nl     n,„n„,„     i.    t,,.Ia^     i,,     t.iS..,     ..1     ,  ,:.st.,,l  i  .at  Inn     fnr 

milk  at.,!  I.utt.r  making.  iJ.-myiii.M.  sIumiI.I  mmmlnr  ih.u  >u,;u-  in.liHrrnu 
:m:.1  lu-ativr  ivm.Ik  thn.u-li  pa.in.ri.atinii  uriv  <],„  i,,  tl„-  fan  tl.ai 
l.ai-lirial  lit,-  ha.l  ali.a.l)   ,lr\ I'lnpoi  t,.,,  far  in  il,..  lau   iiiatiTiaL 


\l)\  WTACI'-.S    AND    l'(  iSSII'.II.ITll'.S   ni'    I '  \STia  1^  IS  X'l'loX. 

IIk'  |iasU-iiri>aiinii  ,,i  rnaiii   inr  liiiticr-niakiii--  nlVrr.-,  iIk-  fnll.,win" 
;i(lvaiiiai;c's :—  " 

I.  Il   iinpniva-^  tlic  krrpiiii,^  qiialil\   ,.|  milk  ami  i  ivain. 

-'•  It   iinpnivr,-,  tile  (|uality  ni  IhUUt. 

.V  11  iiiiTi-aM's  liu'  (inaiititv. 

4.  In  ensure-  a  nmre  -anilary  pnidnet. 

5.  It   l)rc>(luce-  a  iiinre  unil'unii  (|iia!il\    ui"  hutter. 
''•  It  ilesclops  keejiiiiL;  (|tialit\-. 
7-  It  pniiluees  a  heller  ereain  sample,  and  en-iires  a  imifo  aceurate 


tor. 


I.     II'  iMi'K()Vi;s  Tin;  Ki;i:fi.\c.  ot  amtiks  oi-  .mii.k  ami  ckicam. 

i'asleiirisation.  as  snon  as  ])()ssil)!e  after  inilkin-,  at  the  earliest  stages 
'  t  l.aeterial  litV  and  orowtli.  i>  ,nnst  cftieient.  It  prca-nts  the  souring  "f 
cream  and  milk  fnr  davs.  and  even  a  week,  ulh  n  the  milk  ,,r  ercam  is 
pti'jK'rly  e,.nled  an<l  kept  cnhk  It  prevents  the  development  of  ohjectiun- 
alle  fkavnrs.  It  will  cheek  and  (!e>troy  some  ohjeetionahle  stahle  and. 
\\n'  1  lla\nr>  in  milk  and  cream,  an<l  improve  its  flavor  and  taste.  For 
the  ahove-nanied  reasons  the  pastcnri.satinn  of  winter  milk  and  ereani  is 
al.solntclv  necessary. 


2.       IT  IMIM{()Vi;s  Till".  oi'AI.ITV  i>i'  i;i    i  i  i  i<. 

SoiiK-  cx|KTinu'nls  nia<lf  m   i '.<  riiiaiiv    slmw    t,i,ii     iln     Imtii  i     ir.nn 
I>astt-iiriso(I  cnain  was  nf  tin-  liitifr  (|iiality.  avi-raunij;  a  Sii.ic  ..i  (/;  (h). 
while-  tliat  from  uiipastcitrisi'd  cream  sc<>rc<l  g4.i>i.      Tin.'  fait  tli.ii  u  i^ 
generally    imdcrstrKul    tliat    Initter    from    pasteurised    cream    iia>;    better 
tcepitijr    finalities,    onglit    to    coiniim-    lmtt<r    makers    ,.i    tli,-    .pK.ini 
a^;es  of  pa>ti'nri>aliMii.     It  will  do  what  .lairyimii  have  f.n'r.l  i..  ;i. ,  Min 
pli>h  ill  tweiitv -tivr  \iars.  that  is.  imindvi-  to  a  malrri.il  i\i,ni.  tin-  (|n:ili!v 
of  j,Mihriril  iTiMiii  Imtter. 

,^     I' \>ri:ri(is  \Ti(i\  iM'Ki;  \M.s  tji   wiin. 

Otlicr  expcrimeius  made  in  (".ermany  in  wid.r  i.,  n..ir  ihr  ililTniiu  >• 
ill  results  with  pasteurised  and  nnpasteuri-«ed  ereaiii  and  milk.  sli.  .wel  thai 
lietter  results  could  he  olitaiiied  hy  |)asteuri>iiij^  for  hu'ter-ni.-ikmi;  The 
'■"■■"II  \\a>  (In  i.|.  d  iiiiM  tw,,  |)arls.  one  i)art  ]fa-.tcurisi  ,1,  and  tli,'  i.ilhr  not. 
'ill'  innr  ..|  clniniiiij,'  was  sli'it-iird  \mi1i  p;iMeiiris(d  ncaiii.  and  tlic  fat 
in  the  Imttermilk  was  lessened.  In  ^i\  trial-  tlir  I'al  in  ili,-  laiiirnnijk 
from  unpasteiiriseil  cream  avera'.;ed  .i;  pi  i  .■  nt.,  and  iidin  iIk'  pa-i.  nii-e  1 
cream,    ^X  pi  r  cent.,  -avs  an  exrli.!iiL;e. 

ra-leiiri-alii'ii  >■{  inilK  t"iMni  k'li-  calvr-  and  I'lnrMW  r.  ,u-.  lirfore 
skininnn;^'.  will  urr,itl_\    iniTe.i>e  the  vieM  in  htilter. 

4.     rr  lAsiKi's   \   Mori:  swri'Mn'  nviin    rkunrc'r. 
i:Acri;iM\  A\n  iiisi:\si;  (a;k.Ms  ix  .mii.k,  ci<i:am,  axd   im-ttkr. 

I"  -pile  "I  iciiirii'u-al  -rparatii  m.  ^enii-.  of  di-ca-r  will  find  llieir 
way  iiitM  eiaain  and  lnittir.  'I'liniu-li  s'inie  iniacci  initalilr  cause  ciaaiii 
alw.ays  cdiitain-  a  laruer  nnnilur  of  liacuria  ili.-m   >lsiiii  milk. 

S'liiic  kind-  i'\   li;uteria  ait   in  a   .--iran'^r  nianner. 


A  l;ir-e  nnnili'i-  ,,\  tiihercn!.-  haccili  llnd  tlieir  wa\  int..  -ep;ir,itcir 
sliiiie,   while  typliMid   ivw-v  mrnis  ha\e  ;i  prel'irriice   im    ciiani 

A  I'rench  WMinan  ,,f  riihu-i  heallh.  a-ed  3S.  hecanu-  atllieicd  with  a 
I.iipus  on  her  cheek.  .\l  M\rnteen  years  of  ;i,-e  she  h.ad  tnaied  ;i  -kin 
disease  hy  appl>in-  cream  to  her  face  durin--  >ever;d  weeks.     This  cream 


ratnc  frmn  tlu-  milk  ,,|  ,u.-  inu>  lo  .,11  .'.;-..  jtrana-s  in  perfect  health,  two 

"I   wliuii  u,ir   I'. am. I  luiiciviilinis  .-ifttTw.-ir'U. 

I'r  I'.n.tli.-m  sp,-ak>  ,,|  ;m..il„,  ,-,i>,-  ,,t  IuIhti-iiN  .in  inr,.ti..ii  ■Aiih 
cream. 

Il  li.i-  Ihvii  r<>|„;iir.il\  |.r,.sr.|  iji.ii  |;,.vmr  I  ill..  I  vulosis  is  ili-lliv 
\  iniKiu  iin.l   li.msini>Mlilc   In  m.ui. 

Dr.  '•.rinuau.  m  :,■|,1^  i,.  I'mi.  K.,cks  misU'a.lin.;  ilir,.,u',.  m,,cnlatc(! 
iiims.ll"  uii!i  ii,l„Tnil,,i,.  ^.m,,..  ati.l  ,u-arlv  lost  lii>  hir  \\u..n-j,h  inl.vi„,n. 

ilfll.r.  .,f  kul,  Ciiiiain,  speak,  ,,i'  a  sail..i  uli..  a!irMi|.l..l  i,,  nasc 
''■'""  '"•"'--  ""  111-  1""^  k\  111.  um'  .,i  milk,  uhul,  !„■  mii...lii>v.l  mi. lei 
Ills  .skill  Willi  a  I,,'.  .II.'.  Sli..ill\  all.ruai.U  all  ilir  paiK  ,,|  hi,  ;inal..m\ 
S')  troatc'i!  liiiaim    Inlnii-iiknis. 

^..jilK/  relal.-s  t!u-  rase  ,,f  ;,  favm.T'.  uiiV  hc.min-  tnlKictil.)iis 
''"'""-''  iiiilkin-  r..u,  \Mili  a  nil  Im^^e:  ,\  simiJ.M  rase  li  i|,|eiie.|  ii 
1  .  '11. 1.  .11. 

Tw..  1,111  .,|  i\\eiii\  samples  ..I  ImiiNi-  seeiM-.'.i  ill  ..p.n  marked  in 
'■'""1"  ^^>"'  l"Miiil  III  r.'niam  -eniis  ,,|'  inker. ail, .sis  m  sultiriiiit  .|iiaiilii\ 
1.'  sprea.l  ik.e  .lisease.  {  (f  .-..m-se.  uiih  1. niter  tlu'  .lanu.'i-  is  ii,,i  s,,  j^icat 
•'■  ^''''li  'II'"-  ;""1  ^"ream.  \\\  the  .jau-.  r  e,\i,ts.  IVisteiir^sat  i.  ui  will 
r...n..\e  it. 

3-      II    I'KDiiia  i;s   A    .Ntoui;    i'.\  ii-.ikm    iji'mitv. 

I  '.  cs  a  Imttcr  maker,  packino-  a  l.atfh  ..|'  Imiter.  n..  matt.'r  Imw  i;,)..  1 
in  api  ■  araii.-e  wlun  iresji.  kn..\v  imu  that  Imtter  uill  turn  nut  kef.. re  it 
U'aoli.-,  the  o.nsiinier'.s  tahle?  lie  il.>e.s  in.t.  Il  is  a  tart  well  known  l.i 
'leal.i-s  parlieiilarl} ,  thai  luilt.-r  fr.iiii  .)ne  .reamerv,  lint  l'r.>in  .liltercnt 
'linriim-,  aii'l  laitier  I'r.  .m  iliihrin!  .r.anuTi.  s,  t.i  all  apiH'aranres  l;ih>I 
when  fresh,  will  mrn  out  v.r\  <lil't'erentl\-  with  a.i;e  It  will  remain  koihI 
i.t-  l.e.-iiiiie  pi.iir  nr  imlilTer.  ni  aeeonliiiL^  l.i  (lilTereiil  .lav's  make,  .litTerent 
i-IimniiiL;-.  eti-..  an.l  .lil't'erem  .feamerie-..  \\'h\  ?  I'.et-an.se  the  hntter- 
mak.r  is  .jealini;  with  ;m  imkn.iwii  .piantiu  ami  .pialitx  of  harteria  cun- 
t.iiii.'i  lirst,  in  llu'  niiik  an.l  rream  :  decinl.  in  the  watiT  iise.l  for  hutter- 
niakiiiL;. 

I'ntler  may  contain  fr. mi  a  few  hmi.lre.l  to  iwenty  millions  of  hac- 
leria  per  o.c. 


H 

Jt  i.s  this  uiikiKiuii  (iiKinlits  and  <iuality  vif  liaotfiia  wliicli  wo  nui.st 
dcstriiy  l)y  ]iasiinirisati(m. 

The  use  of  hacn-rial  ferment  oi  a  kiiMwn  (luality  will  enal)le  us  to  con- 
trol the  ariility  nf  ereaiii.  ilevelop  a  heiur  lla\nr,  ami  to  produce  a  more 
niiiform  qnalitx    of  butter. 

(<.     II'  iHA  i.i.ors  i<i:i;i'iM.  <nAi,iiii;s. 

ra?teurised  ereani  produces  a  niudi  drier  Imrer  tlian  raw  cream,  and 
develo])s  keejiin^  (|iialities. 

/.       IT    \\II.!,    l'.V?ri<H    .\    AIOKI-:    ACCfK.X  Tl"    Tl'ST. 

The  cream  lieini^-  kept  perfectly  sweet  will  alwa\s  ^ive  a  Ljood  rejire- 
sentative  sam])le  nf  its  (p'.aliiy.  and  in  C(in>ei|uenc(.  .,  ihitc  aceurate  test 
will  1)0  the  result. 
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r.\STKrRlS.\Tl()X. 

WHEN"    AND   WHI.KK   SilOLLl)    IT    T  XKIC    I''. ACE? 

1.  Milk  and  cream  should  ho  |iasteurisod  as  soon  as  pos>ihle  after 
milkini;  and  separatinn,  and  as  near  its  source  of  production  as  ]:ossible. 

'■  TIio  older  the  milk  or  cream  tlie  harder  it  is  to  successfullv  pas- 
teurise the  same." — I'rof.  Russell. 

2.  -Milk  fresh  from  the  cow,  and  cream  immediately  after  soi)ara- 
t;on.  contains  the  least  nuinher  of  bacteria.  It  is,  therefore,  in  its  host 
'"onditioii  for  pasteurisation. 

,V  fi  is  possible  to  clieck  the  f^mwth  of  l):'c!eria  for  s  mie  hours 
with  cdld,  hut  im])o-sil)]e  to  ]irevent  their  develt i])mont,  even  at  a  com- 
paratixcly  'dw  temperature.  The  older  the  milk  and  cream,  the  luore 
bacteria  tlvso  !ii|uids  cnntain.  and  the  more  difficult  tluA'  are  to  pasteurise 


il 


I 

I 
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ctTcctuaily,  and  the  li^s  it  will  keo])  after  pasteurisation.     At  a  certain 
staj.;e  i)astenrisati(in  is  useless. 

4.  -Milk  nearly  always  cnntains  particle^  ni  dirt  ami  impurities 
v.liioli  tall  intd  it  during  niilkinfj.  [lenre  the  ^reat  ini]>ortance  of  claritv- 
in.LT  ''I'ld  pasteurisiuL:  niilk  aiul  cream  as  sonn  a>  jiossihle  after  milkint^. 
In  tore  such  imjiurities  have  time  to  soak  ami  taint. 

3.  C'larilication  removes  solid  impurities,  cleanses  th''  milk,  and 
immediate  pasteurisation  destroys  taint,  objectionahle  hacteria,  and  all 
,i;erms  of  disease. 

f).  The  milk  and  cream  beincf  immediately  cLarified  hy  the  hand 
se])arator,  the  farm  pasteuriser  will  destroy  bacteria  before  thev  have 
time  to  multiply,  and  will  ensure  a  most  thorou.<:^h  oijcration.  The  cream 
r.nd  milk  so  obtained  will,  if  properly  treated,  be  as  jiure  and  as  ])erfect 
a  ]iroduct  as  it  is  now  possible  to  ,<.^ct  under  anv  known  conditions. 

7.  This  proves  conclusively  that  the  best  place  and  time  to  pastearisc 
milk  and  cream  is  on  the  farm,  iinmediately  after  milking'  and  cream 
separation,  or  as  near  its  source  of  production  as  possible. 


I 
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PASTEURTSATIOX  —  CnxTlXUOrS     OR     TN'TRRMITTEXT. 
IN    OPEN    OR    CLOSED    \'ESSELS. 

Some  pasteurisers  are  made  to  work  continuously.  That  is,  tlie  milk 
fiows  continuously  over  hot  metal  surfaces.  ]\lost  pasteurisers  have  so 
far  been  built  that  way.  l>y  intermittent  jiasteurisation  we  mean  that 
milk  is  placed  in  a  vessel  and  kept  a  given  length  of  times  under  the  in- 
fluence of  heat.     Both  intermittent  and  continuous  pasteinisation  can  be 


done  in  o])en  and  close<l  vessels 
wliich  method  is  the  best. 


The  question   naturallN'  aris.-s  as  *■ 
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'I'hc  (.liurt  Ml'  ]ia-i(.iiri-.ilinn  is  t..  dr  mmv  i^crms  rif  disrasf  and  to 
iiuTfa>r  tlu'  kcrpiuL;  ([iialiiu'-  d  milk  and  crcani  wuhimt  altrrin;,^  tiu'ir 
(iim'siiliilitv. 

I'int.  r.an-  (  1  )niin,irk  I  |Hi>iti\i.-l\  ^latr>  that  .-..11111111(111-;  pasU'Uiisa- 
ti..ii    rr.|iiiu-  S3      .\1mu>    i.'^5      l-alir.   to  r.>;iiii!r!c!y   .Iv-Stni;,    ml.  rni!.  .-i.^. 

'I'll.-  liralinu  "I   "iilk  al   -l^'ll  a  tciiiin-ratiur  .Icsiniys  it>  .Iil;.^!  iliility. 

r.r.anip,  .\l..n>.  Marian,  ;-latt'  lliat  tlu'  >.'luli!c  IcriiK'iits  ..i  milk 
wli.ivf  fuiulii  111-  apjuar  \<>  iulp  it>  di^i  sliljilitv ,  an.-  .K-l:.'_\cd  even  al  70" 
c-Kius,  ..V  l5.'^     l'"alir. 

l'..n-L'iiiunil\  milk  I'ur  c  nsuiiipli.  .m  -In  ml  I  ii"l  1k'  luat-.i  cVcn  !..  1  3S 

\\\  must  tlu'ri'fnrr  c.im..'  to  tlic  (.■unrlu-ii.n  that.  a>  a  ink',  iiUt'riiiillfi*<. 
]ia-tciin>atinn,  altk'  n-h  umi'iiI  l..  im.k.n:^  the  koimiu  iiiialitics  <>!  milk,  is 
r..l  .k-irakle'  i,.r  n  dk  wlii^li  i>  to  ko  ^okl  i'..r  v.iiiMimi.tinn,  particularly 
for  cliikhxn. 

I'nlrss  luatcil  at  a  lii.uii  tcmprr.iturr.  >iuli  a  >li..rt  a].pliraiion  ol  li.'at 
niaki---  i;  un'-al\-  a,L^ain-t  i;\'rm-  of  disease,  and  if  -o  ln-ated  tlio  digestible 
iiualitics  .arc  ili'stro\ed. 


VASTl'.rKlSATK  i\    \T  A  l.<»\\   '|';:M  I'i'R  \Tl  l^ll",  IX    \  Cd,<  k^l'.P 

\-i'>'si'.i.  i.\iru(  i\  i-.s  Till-:  I'd. w  (  )R  <  !i'  .\iii,k  wd  cr!-: am 

.\  \cw  \.;u-s  a^o  past.iiri-;iti..u  ..f  milk  \va-  itLiui  ted  in  o])(n  ves-ols 
which  rci|mda'd  ;i  hi-h  lemiR-ratun-  t'l  (k'stro\  li.actena  The  result  w.is, 
a  eookeil  taste  in  ihe  milk,  etc.,  aii.l  such  alt.ratioii-  iu  the  el1emie.1l  ee.in- 
]^osition  of  milk  ami  eream,  a-  t..  imiiair  th 'ir  di-esiil.il.t\  a^i  '  prevent 
eream  from  ri-ini;  from  mill-:.  Prof.  I^i^-ell,  of  Wiseoiisni  i'uiverMty. 
lia<  demonstrated  thai  thor.'iiLdi  I'.a'-leuri-al  ion  e.iiild  lu  etieeteil,  at  ,1 
re.ueli  l..\ver  temperature  in  ;i  ido>ed  vessel.     The  ,L;reat  advaiitai;e  of  in- 


11 

tu-iiiittcnt  pastfurisatimi  in  a  cIhsimI  vc>-i'l  is  lliat  it  is  niusi  (.■fticicnl.  that 
iT  ilcvt'ln]is  no  ai(iki'<l  ta-U\  ami  tlir  ili,m">liliilil\  nf  tlir  milk  nr  rnani  is 
uiil  impairnl.  'I'licy  riiiiain  in  rviTv  rt.'>].i'ct  likt'  tlu-  raw  iirciilucts.  'riii- 
tii-aiii  rises  from  llu-  milk,  ami  tlicir  l]a\nr  and  lasir  arc  nuu'li  imi)ro\i-il. 


'nil-:     I'ARM      I'ASTIURISI'.R     AXD     CUI'.AM      Rl  I'l'.XRK. 

Tlic  farm  pastriiriscr  i>  a  new  a])paratus.  I'ntil  now.  all  ]ia.>ti'ur- 
i^l■rs  were  complicatccl,  cosilv  macliiiics,  and  rci|uircd  -t^am  tor  lualin.;'. 

1  thoui^ht  it  would  !k'  an  advantaL;v  to  have  a  s'mi)!(.'  an!  ctficirnt 
iMai'hino.  casN'  ami  oconomir  in  its  ojirration,  and  uliicli  inuld  l)v  sold  at 
a  com])aratively  low  price.     .Above  is  an  idnstration  of  tin'  same. 

Its  horizontal  and  cvlindrioal  shape  otTers  the  lart,H'st  jos-ihlc  sur- 
face to  the  action  of  he.it  and  cold.  I  think  we  have  succeede<l  fairly 
v.ell  in  meeting-  thesr  requirinient-  hy  llv  production  of  " ')die  ''.arrc 
and  .Mis;nault  Farm  I'asti'm'iser."  It  api).ars  to  iiossess  all  the  ahove 
mentioned  (|ualities;  it  can  lie  u-e  1  on  an  ordinarv  st<ive.  ^r  any  stove 
having-  a  tlat  top.  Larj^o  sizes  can  he  made  to  tit  anv  faini  holier,  nr  any 
selfdieatin,-'  or  steamdieated  vat,  .\nyone  whi'  can  reail  tii^iires  on  a 
lliermonieter  coidd  operate  the  machine.  This  pasteuriser  provides  mter- 
niittent  pasteurisation  in  a  closed  vessel.  It  was  huilt  in  .May,  i()Oi,  and 
i-  the  first  made  in  .America. 
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Dl'.SCRIl'TK  "X. 

Tt  cciiisists  of  a  ri'mnvalilc  iiictal  rrvilvuv^  cxlindcr,  pi;u\il  in  a 
\r>scl,  whicli  can  hn\<\  Imt  .  r  vn\d  water.  I'Mr  \hc  siiiallcr  si/c>.  v\t  haw 
]ilacc(l  ii  in  an  nrdinary  cImiIk's  lidikr.  \  \  ml  lia-  hccn  loratid  i",  one 
(il  tlir  axles  t(i  exhaust  anv  .L;a-^  whii'h  iiia\  I'Tiii  ihiriuL;  the  (iiieralmn. 
.\  MTV  simple  coiitrivauee  allow-^  the  cxlinuir  Im  h,-  uii-;careil  when  it 
I'leMiiie-  neocssarv  to  riniove  it.  A  lav-e  ( ipeiniiL;-  in  i>ne  ot  the  ends  of 
the  e\liniler  all(>\v>  I'ull  in-i)eetii.n  ol'  the  in-i  le,  which  mntain-  only  a 
l.ini^itndinal  llani;i'.  and  a  i)art  of  tlu-  venl  tulie.  A  sy>teni  oi  c'onl)Ie 
faneets  allows  the  ereani  to  cnnie  nut  nf  th.'  i-yhnder. 


DIKI'.CTK  ».\S     1-oR     rASri'J/KlSlXf,. 

Run  tlie  cream  direct  from  the  separator  into  tlu'  jiastiiiris^T.  I'hce 
the  juastcuriscr  on  the  kitchen  or  otlicr  tlat  toi)  stove.  Im'1  th,'  cyhnder 
with  milk  or  cream,  not  (piite  full,  allowin;;-  spac-  enouL;h  for  exiiansion 
oi  the  liiptid  hv  lu  alinq'.  .\d<l  water  enou-h  to  the  water  vessels  s  >  that 
the  cylinder  will  be  covered  tip  to  ihree-fom'ths  of  its  h.ei.i^ht.  \'on  may 
use  warm  water  to  save  time.  Kec])  the  cream  at  a  lemperatin-e  of  from 
140  to  130  dcLirees  I'-ahreuheit.  I'or  milk,  heat  to  140  Kahreiiheil.  and 
No  iiKWiiCR.  Keep  tip  the  ahove  mentioned  temi)erature  tor  fifteen 

or  twenty  minutes.  Turn  the  crank  of  the  cylinder  at  a  speed  of 

ahout  twenty  revolutions  i)er  minute,  so  th:U  the  content-  of  the  cylinder 
mav  he  thoroughly  and  uniformlx  heated.  'I'he  iiot  water  should  he  re- 
ir.oved  at  once  from  the  holier. 

Tt  i^  hest  to  cool  the  cream  or  milk  in  the  ])as'euriscr.  as  it  can  he 
cniicklv  done.  In  that  case  remove  the  i)asteuriser  from  the  stove,  and 
add  cold  or  ice  water,  and  cool,  if  jiossihle,  to  40  or  50  degrees  I'ahren- 


I'cit.  W  Inn  tliormi,L;lilv  fooled,  run  the  llastcuri^c(l  creani  through  the 
(loulilc  f;uK-et  into  \our  iTcani  lu.Idor.  If  it  is  not  possilile  to  cool  in  the 
pasteuriser,  as  soon  as  the  temperature  rraelies  the  jiroper  degree,  remove 
pasteurised  cream  into  a  tin  cream  holder,  and  hold  the  cream  at  a 
tL-inperature  of  lift-  to  1  lo'  for  milk,  and  110'  to  Itid  for  cream 
durinu  lo  to  '.;••  miinites  and  then  coo!  tl'.oron,>;hly.  In  pasteuris- 
ing cream  for  hutter-makiiii;  the  temperature  could  he  allnwed  to  -^it  as 
li!gh  as   l'»o  without  incon\enience. 

The  jiasteuriser  can  also  be  user!  as  a  cream  ripcner,  as  the  ten\  e*-"- 
lin-e  of  cream  can  lie  controlled  by  that  of  the  surniunding  water. 


SELl'-IIl'ATl'.R     FAini     PASTEURISER. 
Will  pasteurise  from  loo  to  C^oo  pounds. 
Could  also  be  used  as  a  cream  ripener  in  a  sinal'  creamery. 
Will  be  a  great  convenience  to  the  milk  producer. 
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STKAM     I'MWKR     I'ASTlUklSKk     AM.     c'RKAM     kirKXKR. 

(."IvI'.AMI'.m^     SI/1',. 

Th-<  's  i„„.,„k..l  t,,rn„ll.rc.a.ivm^Ma.,n„..  an,l  f,  ,r  n.lk-.vuivm-^ 
nvan,c.rK.-a,„lf,,r,lu.  nnlk„a,l...  Tlu.  .a„  1,.  Inul.  f,,,-  al.„„t  nn.-hal^ 
tlif  ]>vu\-  111   (itluT  ]ia<liiiri.scTs. 


KI'.ITA'     To     ()i;j|-A"|'|(,).\S. 

I  expect  sune  cpiKisitinn  tn  tlic  luw  ,,lan  nf  wi.rk.  All  ini„ortant 
nnprnyeuK.nts  have-  .shard  the  sanu.  fate.  i„  that  trspect.  Wu.ies.  'th. 
contntiioal  ..rparatnr.  Can  this  nprrati„„  he  pn.perlv  ,k.ne  ,in  iIk-  tarn,  ^ 
Minte  wll  naturally  a.k.  My  tvplv  i.,  the  fann  is  ,h.  place  where  it  coukl 
he  most  effectively  done. 

A  variation  of  to.  15  and  20  decrees  above  nnnnal  temperature  uill 
not  (laniao-e  cream.     Pasteurisation  will  be  more  complete. 

Ju.ls:in-  from  the  quality  of  cream  we  are  now  receivincr  from  the<e 
pasteurisers,  an.l  the  cjuality  of  butter  wc  are  makini^  from  it    I  am  per 
fcctly  .satKshed  that   it   ca.i   be  done.        Others  mav  sav,   How   could  thr 
qualitv  of  such  nulk  an.l  cream  be  controlled,  how  are  we  to  know  th.- 
true  condition  of  the  milk  or  cream  as  to  efficiencv  or  otherwise  when 
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rcctivi'f 


1  at   il>  ileslmaliim?     »  )iiant\.  liarli'iw 


•\ ,  aiiil  ilii'  arid  ti  >;  w  i 


ILVC 


al   'ocn: 


.t  roiKlitii'ii  nf  i'\crv  can  nf  milk  uv  rrraiii,  a>  ti^  tlu'  aiiMuni 
of  lu\'ii  iist'il.  it^  trrcilniii  I'mm  liarin-ia,  and  ilct^iTi-  m|  iri.l  mutain;''! 
lluTi-iii. 

TIk-  llimi^iuid^  (it  faniUTS  '-hipiiuii;  milk  lo  Ww  \<'vk  I'llv  liavr  hi-rii 
fdiicated  ;o  prtjiliK'C  milk  wliirh  travcK  50:1  miK--,and  kvi-jis  t..liralily  s'aivi 
f(.n-.idrra!)lv  ■'vvv  t\V'>  day^.  Il  would  Ik-  an  m-ull  in  then-  inlrllii^mco 
to  hi-licvc  tli.at  llioy  ronld  not  1  ast^.■llr!^^(■  mdk  and  rrra'.ii,  sm  a>  to  improve 
llu'lr  tlavor.  im-rcaM-  tlu'ir  kccijin-  proiuriii'^.  ami  I'liimnatc  I'n  m  tlirm 
sfiurccs  of  dan^rr  to  pulilir  health 

rastcurisation  w.nild  remove  ans^Tr-  and  d'strnst  from  nnlk.  cna  11 
aiMl  hnttir.  In  i-onse(iin-niH-  their  eoiiMimpiion  would  he  .greatly  iiuTea-od 
to  the  li^reat  comfort  of  Immaniiy. 

S.    M.    r.ARRlv 
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Word  "(.ur"  on  page  4,  line  5,  shculd  read  sour. 


FARMERS     Ship   Sweet  Pasteurised  Cream  to 

tlie  Creamery. 


IAU\1     1'  \K  Ti.ruisi'.k, 


Get  a  b  ;tter    price  for    your  Butter  and  a 

better  Test. 


FARM    i'Asri:rRisi:R      si;i,I-    HH\ri:K. 


STI-;AM   AN'D   I'oWI'.R    PASTI-rUISHR. 

1  •AIJIOKN'     SlZl';. 


WINNIPEG    CREAMERY    &.    PRODUCE    COMPANY 

LIMITED 

240    KING    STREET,    WINNIPEG. 


